Model systems for evaluating factors affecting acrylamide formation in deep fried foods.
Simulated food pieces constructed from fiberglass pads (models for French fries and chips) were used as carriers for defined aqueous solutions, dispersions of test substances and ingredients to evaluate acrylamide formation. The pads were loaded with a solution containing asparagine and glucose (10 mM each) plus selected reaction modulators before deep fat frying and analysis for acrylamide. Data from fiberglass models along with companion sliced potato samples were used in developing hypotheses for the mechanisms involved in the suppression of acrylamide formation by polyvalent cations, polyanionic compounds, pH, and altered food polymer states in fried potato products.